Preparation of RTE salads

127
The RTE salads were prepared in-house using a commercial recipe. Two different salads were 128 prepared with two different final pH values (low and higher). The higher pH RTE salad was 129 prepared by slightly altering the initial formulation to achieve the increase in pH ( showed that the different formulation of the salads led to significantly different pH values. (Fig. 1A) showing that the pH value of the RTE salad, although it did not result in the 209 inactivation of the pathogen, was able to inhibit its growth. 
227
The physical damage and/or permeabilisation of the membrane due to HPP could lead to 
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For lower-pH samples stored at 12°C (Fig 1C) pH. PC treatment at 12°C also led to a significant gradual reduction of the pathogen counts.
240
However at this temperature at the end of the storage the average pathogen counts were 2 log 241 CFU/g indicating that the protective culture had an increased bactericidal effect at the abuse 242 temperature. Statistical analysis showed that after day 3 for the PC treatment the L. HPP/PC trials showed no statistical significant differences (P>0.05) until day 6 of storage.
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Beyond this point significant differences were found between the two treatments. The presence
283
of W. viridescens (HPP/PC) was able to delay the growth of pathogen which reached 6.95 log
284
CFU/g at the end of storage, which was significantly lower compared to all the other treatments. (Fig 2B and 2d) . W. viridescens grew well in this product too and reached at day 6 of was also evident for the HPP/PC treatment at 12°C.
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In general, the increased antimicrobial effect observed at the abuse temperature for the PC and
302
HPP/PC treatments can be attributed to the higher counts of the W. viridescens due to the 303 absence of the lag phase and possibly to the increased metabolic activity of the L. (Fig. 1A and Fig. 2A ) and 12°C
339
( Fig. 1B and 2B ) since the low pH was able to inhibit the growth but not lead to the inactivation 340 of the pathogen. For the low-pH RTE salad the pathogen counts of the PC and HPP/PC 341 treatments dropped during storage (Fig. 1A and 1B ) whereas for the higher pH salad ( Fig. 2A   342 and 2B) the counts remained in the same levels or increased.
343
The W. viridescens counts (PC treatments) did not show any significant differences during 344 storage between low (Fig. 2B ) and higher pH samples (Fig. 2D) 
